Turning a durian 
into a cheesecake 


FOOD 
by Ung-aang Talay 
IN town recently to visit the Talay 


household was an American visitor 


quite different from the usual run: he 
will eat anything, nothing in the mar- 
ket goes untasted. 
the interminable flight from California, 
the first stop is never the hotel, but a 
market or, depending on the season, 
raney fruit shop where durian can be 
ad. | 
_ No snob fruit emporium was neces- 
sary to kick off this most recent visit, as 
the vanguard, pre-season durians are 
already sneaking into the markets. 
Ung-aang Talay had observed that ex- 
cellent ones — although pretty big-tick- 


et — were being vended to the rich at. 


the Aw. Taw. Kaw. Market across from 
Jatujak weekend market. 

It was while surveying the wares 
there that the visitor declared his in- 
tention of investing in a durian of the 
highest quality, regardless of expense, 
as he intended to transform it into a 
durian cheesecake. 

- In collecting our ingredients, we 
chose a creamy chanee khai durian 
rather than one of the sweeter but wa- 
terier and stringier mawn thawng’. 

Next came a trip to a western-style 
supermarket to get the rest of the ingre- 
dients: three packages of cream cheese 
from Denmark (only one size is avail- 
able); a package of graham crackers 
(butter coconut biscuits will do); a quar- 
ter-pound of butter, three eggs (or one 
per package of cream cheese); a small 
bag of brown sugar. 

Preparation of the durian cheesecake 
took place aboard the vulgar but showy 


“Deplaning” after 


Talay yacht at its riverside moorings. 
The first staye of preparation involved 
crushing the graham crackers to crumb 
consistency, then puring in one-quarter 
pound of melted, unsalted butter. This 
mixture was then used to line a two- 
inch-deep cake pan au a removable . 
bottom. 


The second and messier part of the 
process involved creaming the room- — 
temperature cream cheese in a bowl . 
and mixing in, with the hands, allofthe — 
meat contained in three sections (three — 
seeds each) of not over-ripe durian. The 
fruit should be very fresh, just opened, — 
as durian left standing can become on- , 
iony-tasting. Three tablespoons of sug- 
ar were then added, and mixed in until 
the consistency of the mixture became 
creamier. Finally, three eggs were add- 
ed and also thoroughly mixed in. 


The durian-cheese mixture was 
poured into the cracker-lined pan and 
baked for about 50 minutes in a 350° 
oven. When removed, it was just becom-’ 
ing brown on top, a sign that it was 
done just right. It was then cooled to 
room-temperature and placed in the | 
refrigerator for the night. | 


The crowd who assembled to taste it~ 
the next day, Ung-aang Talay among 
them, of course, were amazed at how 
good it was. The durian and cheese got 
on together famously. We fast learned 
the it is best eaten cold, since as it 
warms up, the durian content tends to 


get pretty assertive. Unless the idea 


really revolts you, there are probably. 
worse things you can do with 800 baht — 
(given current durian prices) than | 
whipping up this high-calorie marvel — 
which mother never served you. 
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